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LETTER OF TRANSMITTAL.

U. 5. I’EPARTMENT OF AGRICULTURE,
Bugreau oF CHEMISTRY,
Washington, D. ., March 29, 1905.

Sm: 1 have the honor to transmit berewith a report on an investiga
tion of fruit und froit products, published in 1902 as Balletin No. 66
of the Bureau of Chemistry, with the request that it be reprinted in
revised form, certain minor corrections baving been made in the tabu-
lated data and references.

Respectfully, H W. WiLer,

Chief of Bureau.
Hon, James WILsoN,
Seeretary of Agriculture.
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INTRODUCTION.

Questions affecting the purity of staple foods are of vital interest
to practically our whole population. This interest is increased, from
the moral and commercial standpoints, with foods produced and manu-
factured in this country.

During recent years the cultivation of fruit and the manufacture of
fruit prodacts have reached such proportions that information is often
sought regarding the true character of the preparations on the murket.

The adulterants mentioned in the following pages are to be eriticised
on the ground of deception rather than because of their being preju-
dicial to health. At the same time, salicylic acid and saccharin are
regarded with disfavor by the majority of disinterested investigators,
it is conceded that benzoic acid should be subjected to further study
before its use be unrestricted, and it sometimes happens that colors
are employed that are not altogether lacking in injurious properties.
There is o demand for further study of the effects of preservatives in
genersl on the health of the consumer,

As stated above, however, the preat majority of samples reported in
the following pages as adulterated are probably not injurious articles,
and their sale under proper labels is not open to objection. Correct
Iabeling, however, is essential to the welfare of reliable manufacturers
aa well as that of consumers,

Many large manufacturers find it adyantageous to add a commercial
preservative to hold fruit in a partially prepared eondition and finish
it up at their convenience; to add apple juice, not as a ** make weight”
alone, but to insure a good, firm jelly; and to employ artificial colors to
- compensate for dilution with apple juice and to prevent fading on the
grovers’ shelves.

When such practices as the above are not indicated on the label,
jellies made of a given fruit and sugar alone are subjected to unfair
competition. The two articles may be equally wholesome, but there
aromany who prefer the latter and are willing to pay for the increased
cost of manufacture,

There are numerous small establishments engaged in the prepars-
tion of ** home-made” jellies and jams that are really true to neme, and
themumber of private families that sdd something to their income in
the same way is very great. Their welfare requires correct labeling
of imitation products.

Moreover, the consumer has u right to expect that food products
shall be true to label in every respect. There should he no misrepre-
sentation regarding quality of product, variety of fruit employed,
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place of production, or name of manufacturer. It is a common prace
tice, for instance, to label all pears as Bartletts. This works injustice
to both producers and consumers. Many canners place their own Iabels
only on their best brands and pack inferior goods under the names of
fictitious firma. This practice is less objectionable when the goods can
be readily traced to the manufacturer, but it often happens that letters
addressed to such fictitions firms are returned to the sender: The
practice becomes most reprehensible when such inferior articles are
marked “*first quality.”

Another form of mislabeling often resorted to is the branding of
fruits of one loecality with the name of a Btate or distriet which has
attained an enviable reputation for the production of certain fruit. In
this conneetion may be noted an injunction recently obtained in the
Baltimore courts restmaining certain packers from labeling their wares
a8 Californis products.

For the purpose of comparison numerous analyses of fruits have
been compiled, and fresh fruits, and jellies and jamas.prepared in the
laboratory, have been examined.

The samples of froit products examined were taken at random, no
attempt being made to secure either high or low grade goods. On
the contrary, attempts were made to secure a set of samples that would
be thoroughly representative of the fruit products on the market.
Thiz matter is attended with great difficulty. The various manufac-
turers do not send their high-grade goods to the same markets, It
often happens that a given firm which makes several brands of goods
only finds sale for 1ts lowest grade in some cities, where some mapu-
facturers place only their best goods. The same conditions apply to
different stores in the same city. It is quite possible that we have
secured samples of high-grade goods of some manufacturers and over-
looked storea which handled their cheap produets, or vice versa,

As stated above, however, the samples were collected in such a
manner as to preclude these conditions as far as possible. The cities
of Washington, New York, Philadelphia, and New Orleans were visited
by representatives of the Bureau and a list of stores selected where it
was thought all grades of goods could be found. Samples were secured
of all jellies, jams, and similar preparations on sale at these stores.
A few additional samples were received from other sources.

All of the work in connection with this bulletin was accomplished
by those whose names appear on the title-page, except the nitrogen
determinations, which were made by Mr, T. C. Trescot,

Asindicated above, the primary purpose of the work was to determine
the character of the fruit producta on the market. At the same time,
the analyses given are of scientific value in extending our knowledge
of the composition of fruits.

W. D. BigeLow,

Chief of Fovd Laboratory .
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